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Subject:  "Sunday  Afternoon  Tea."  Information  from  the  Bureau  of  Home 
Economics,  U.S.D.A. 

Bulletin  available:  "Ice  Creams  Frozen  Without  Stirring." 

2 very  now  and  then  Aunt  Sammy  has  a  very  nice  surprise — I  might 
say  a  very  flattering  surprise.     That  is  when  a  man  listens  to  one  of  these 
chats  on  household  matters  and  then  is  good  enough  to  let  me  knovir  that  he 
is  interested  in  what  has  been  said  and  approves  of  it. 

Bo  you  remember  the  talk  on  food  fears  last  Monday?    That  actually 
brought  forth  a  poem  from  a  man  who  says  he  is  heartily  in  favor  of  the 
movement  for  common  sense  in  eating.    He  believes  that  we  should  all  be 
taught  to  eat  a  varied,  well-rounded  diet  and  not  be  fussy  about  what  we  like 
and  dislike  and  fearful  that  this  and  that  food  or  food  combination  may  not 
agree  with  us.    This  listener  sent  us  a  verse  clipped  from  a  magazine,  which, 
he  says,  expresses  his  sentiments  exactly, 

"Llethuselah  ate  what  he  found  on  his  -olate 
And  never,  as  people  do  now, 
Did  he  note  the  amount  of  the  calorie  count; 
He  ate  it  because  it  was  chow. 
He  wasn't  disturbed,  as  at  dinner  he  sat, 
Destroying  a  roast  or  a  pie, 
To  think  it  was  lacking  in  lime  or  in  fat 
Or  a  couple  of  vitamins  shy. 

He  cheerfully  chewed  every  species  of  food 

Untroubled  by  worries  or  fears 

Lest  his  health  might  be  hurt 

By  some  fancy  dessert — 

And  he  lived  over  nine  hundred  years." 

The  lucky  mortal  who,  like  Methuselah,  eats  and  enjoys  every  variety 
of  good  food,  and  who  has  a  sensible  diet  built  around  milk,  vegetables  and 
fruit,  doesn't  need  to  fret  about  calories  and  so  on.     Certainly  sensible 
eating  aids  good  health,  but  we'll  have  to  be  truthful  and  admit  that  we 
can' t  guarantee  the  nine  hundred  years. 

The  warm  summer  Sunday  afternoons,  beginning  to  arrive  now,  are 
"dropping- in"  occasions  at  many  homes.    The  relatives  and  friends  drive  out 
from  the  city  or  in  from  the  country  to  make  us  a  visit.    And  they  are  very 
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likely  to  stay  until  tea-time,  chatting  on  the  porch  or  enjoying  our  new 
garden  chairs.    To  make  the  afternoon  a  success,  there's  nothing  like 
having  a  "bite  all  planned  and  ready  "beforehand  to  bring  out  when  the  tea 
hour  rolls  around.     Of  course,  refreshments  that  are  simple,  but  different 
and  interesting  are  exactly  what  any  hostess  would  like  to  serve.  The 
Menu  Specialist,  as  always,  has  some  fine  suggestions.     She  has  planned 
for  today  a  simple,  delightful  and  different  tea  menu  featuring  two 
unusual  recipes.     I  mean  to  give  you  both  those  recipes  today,  so  you 
can  use  them  this  coming  Sunday,  if  you  want  to. 

The  menu  begins  with  frozen  Cream  Cheese  and  Fruit  Salad.    Yes,  I 
really  did  say  frozen  salad  made  with  cream  cheese  and  fruit  combined, 
lest,  Open  Orange  Sandwiches — another  novelty.    Then,  Brownies  or  Crisp 
Cookies;  Tea,  hot  or  iced,  depending  on  the  weather ;  and,  finally,  Salted 
ITut  s . 

I  have  the  recipe  for  the  frozen  sa.lad  and  also  for  the  open  orange 
sandwiches — two  unusual  recipes  all  on  one  day. 

Let's  write  the  recipe  for  the  sandwiches  first,  and  then  1*11  talk 
about  the  salad.  Just  four  ingredients  make  the  filling  or  spread  for  the 
sandwiches ' 

l/2  cup  of  butter 

l/2  cup  of  grated  orange  rind  (or  more  if  desired) 
1/4  teaspoon  of  salt 

A  small  quantity  of  orange  or  lemon  juice. 
I'll  repeat  those  four.  (Repeat.) 

Cream  the  "butter,  add  the  grated  rind  of  the  orange  and  the  juice, 
a  little  at  a  time.    Add  the  salt.     Spread  on  slices  of  thin  sandwich 
bread  and  serve  as  an  open  sandwich — just  one  layer  per  sandwich,  you  know* 
The  slices  of  bread  may  be  cut  in  circles  or  fancy  shapes  with  a  cooky 
cutter.     These  sandwiches,  because  of  their  attractive  orange-yellow  spread 
lend  pleasant  color  to  any  tea  table.    And  when  you  are  serving  a  tea  with 
a  yellow  color  scheme  they  are  just  the  thing. 

Frozen  cream  cheese  and  fruit  salad  is  prepared  and  frozen  on  the 
same  principle  as  mousse.    Mousse,  according  to  the  definition  given  me 
by  the  food  experts,  is  a  dessert  made  with  a,  basis  of  rich  whipped  cream 
and  is  frozen  without  stirring — by  packing  in  ice  rather  than  by  freez- 
ing in  a  freezer  as  we  do  for  ice  cream.    Mousse  can  be  frozen  in  the  trays 
of  a.  mechanical  refrigerator  or  in  a  mold  packed  in  ice  and  salt.     So  can 
our  salad.    Eeavy  cream  is  the  basis  of  mousse  or  any  other  dessert  frozen 
without  stirring.     In  our  recipe  for  salad,  cream  cheese  and  cream  are 
used  together  as  a  basis,  with  chopped  fruit  added  just  as  it  would  be 
added  to  a  frozen  dessert.     I'd  like  to  go  into  more  details  about  freezing 
principle  and  so  on,  but  I  won't  have  time  if  I  give  you  the  directions 
for  making  the  salad.    Anyway,  they  are  explained  very  clearly  in  the 
leaflet  I  am  mentioning  today  —  " Ice  Creams  Frozen  Without  Stirring." 
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The  Recipe  Lady  tells  me  that  baking  povvdei*  tins  or  cans —  those 
that  hold  about  a  pound  of  powder —  are  the  nicest  molds  for  this  salad, 
if  you  are  going  to  freeze  it  by  -packing  in  ice  and  salt.    When  the  frozen 
mixture  is  unmolded  from  the  can,  it  can  be  sliced  into  round  pieces  of  a 
most  convenient  and  attractive  size.     You  know  how  Boston  brown  broad, 
steamed  in  these  some  containers,  is  sliced  and  served  on  a  plate. 

The  ingredients  for  this  salad  number  seven: 

2  Eeuf chat el  or  cream  cheeses 
l/4  cup  of  milk 

1  and  l/4  cups  of  powdered  sugar 
1/4  teaspoon  of  salt 

l/2  cup  of  chopped  canned  pineapple,  preserved  cherries,  dates, 

figs  or  raisins 
1/2  teaspoon  of  vanilla 
1  cup  of  double  cream 

I'll  repeat  that  list.  (Repeat) 

Break  up  the  cheese  and  mix  it  with  the  milk.    Add  the  sugar,  salt 
chopped  fruit,  and  vanilla  and  mix  thoroughly.    Whip  the  cream  until  it  is 
stiff.    Then  fold  in  the  cheese  mixture.    Pour  this  into  a  mold,  pack  the 
mold  in  ice  and  salt,  and  let  it  stand  for  3  or  4  hours  to  freeze. 

If  you  use  the  pound  baking  -powder  tins  as  molds,  as  the  Recipe 
Lady  suggests,  line  them  with  tough  white  paper  to  make  it  easier  to 
remove  the  frozen  salad.    How  to  line  the  tin?    First,  cut  a  circlo  of 
paper  to  fit  in  the  bottom.    Then  coil  a  piece  of  paper  against  the  sides. 
I\Tow,  put  in  the  mixture,  being  sure  that  it  entirely  fills  the  can.  Place 
more  paper  over  the  top  and  put  on  the  cover.    This  will  seal  the  can  and 
protect  the  contents  from  the  salt  around  the  outside. 

Serve  the  slices  of  salad  on  crisp  lettuce  with  cream  dressing — that 
is,  with  mayonnaise  combined  with  whipped  cream  and  perhaps  slightly 
sweetened. 


Monday:  "Utensils  for  the  Cake  Maker." 


